
Available December 1st - 24th everyday alongside the main menu, no need to pre order!

Christmas Menu

Sides
PIGS IN BLANKETS  

Six pigs in blankets served with
cranberry sauce.

£5.99

STUFFING BALLS  

Three sage & onion stuffing
balls.

£2.99

RED BRAISED CABBAGE
   

Red wine braised cabbage with
a hint of cinnamon.

£2.99

BRIE BITES  

Four rosemary & garlic breaded
brie bites, served with a
dressed side salad and

cranberry dip.

£6.99

YORKSHIRE PUDDINGS 

Three yorkshire puddings.
£2.99

CREAMY LEEK GRATIN 

Leeks in a creamy sauce with a
hint of garlic, topped with a

crispy panko topping.

£4.99

Mains
TURKEY ROULADE  

Homemade Turkey fillet filled with sage & onion
stuffing, wrapped in streaky bacon and oven
roasted. Served with crispy garlic hasselback
potatoes, maple roasted carrots & parsnips,

braised red cabbage, sprouts, pigs in blankets and
turkey gravy.

Large £19.99

Lite Bite £11.99

FESTIVE BEEF BURGER 

Our Aberdeen angus beef burger with a festive
twist. Served in a brioche bun on a bed of baby

gem lettuce. Topped with bacon, brie, pork, sage &
onion stuffing and cranberry sauce. Served with

pigs in blankets and chips.
Gluten Free Available

Large £17.49

Lite Bite £10.49

LAMB RUMP  

Lamb rump steak cooked either pink or well done
with mint sauce. Accompanied with sage and onion
stuffing, crispy garlic hasselback potatoes, maple
roasted carrots, parsnips, braised red cabbage,

sprouts, pigs in blankets and gravy.

Large £20.99 Lite Bite £13.99

GRILLED SALMON  

Lightly seasoned grilled salmon fillet. Served on
pan fried new potatoes, fried chorizo and wilted
spinach. Topped with tarragon and lemon butter.

£15.99

HOMEMADE MUSHROOM WELLINGTON 

A puff pastry wellington with pumpkin seeds,
sunflower seeds, mushroom, sweet potato & kale
with a hint of cranberry. Served with hasselback
potatoes, maple roasted carrots, parsnips, sprouts

and gravy.

Large 16.99 Lite Bite 9.99

Starters
CREAMY GARLIC MUSHROOMS 

Homemade mushrooms in a creamy garlic
sauce served with toasted ciabatta

Gluten Free Available

£5.49

PRAWN COCKTAIL 

Prawns tossed through a Marie Rose style
sauce on a bed on baby gem lettuce & with

brown bloomer.
Gluten Free Available

£5.99

LEEK & POTATO SOUP  

Homemade peppered leek & potato soup,
served with half a crusty white baguette.

Gluten Free Available

£4.99

BRIE BITES  

Four rosemary & garlic breaded brie bites,
fried until golden brown. Served with a
dressed side salad and cranberry dip.

£6.99

The Beacon

NON GLUTEN CONTAINING SUITABLE FOR VEGANS SUITABLE FOR VEGETARIANS



Desserts
CHOCOLATE ORANGE LOG  

Chocolate sponge layered with a chocolate
orange frosting. Served with your choice of

pouring cream or vanilla ice cream.

£6.99

CHRISTMAS PUDDING  

Classic Christmas pudding served warm and
topped with brandy sauce.

Gluten Free Available

£5.49

MIXED BERRY PAVLOVA STACK  

Italian meringue base with layers of
blackcurrant raspberry & strawberry ice

cream parfaits. Topped with a luscious mixed
berry sauce, decorated with meringue pieces

and sprinkled with redcurrants.

£7.49

SORBET    

Two scoops of either champagne or
strawberry sorbet, topped with a raspberry

coulis and vegan shortbread biscuit.

£4.99

Extras
MINCE PIE

Classic mince pie.
Gluten Free Available

WINTER WARMER
Hot fruit punch wine.

- 10% ABV

BAILEYS
Irish Cream

Festive Cocktails
SPICED GODFATHER

Disaronno & Kraken spiced rum stirred over
fresh ice and lemon.

SWEET RASPBERRY LEMONADE

Jack Daniel's Tennessee whiskey and Fever-
Tree raspberry lemonade. Finished with

raspberries.

FESTIVE SPICED RHUBARB CRUMBLE

Rhubarb & Ginger gin, Fireball and ginger ale
with lime.

CHRISTMAS CRUMBLE

Jack Daniel's Apple whiskey, Chambord and
topped off with refreshing pink soda.

RUDOLPH RUM SPRITZ

Bumbu rum, disaronno & ginger beer with
lime.

MISTLETOE SPRITZ

Vanilla vodka, elderflower cordial and
lemonade topped with cranberries.

MERRY MARGARITA

Tequila margarita with lime.

Everyday Cocktails
CLASSIC MOJITO

PASSIONFRUIT MARTINI

ESPRESSO MARTINI

PINA COLADA


